4	SAUSAGES
the finely minced mass are mixed with well washed sand and treated with
ether, the ethereal solution of the fat being filtered and made up to 50 c.c. ;
5	c.c. are evaporated in a tared glass dish and the residue dried for 45
minutes in a steam-oven and weighed.   The remaining 45 c.c. are mixed
with 45 c.c. of 45% alcohol and the acidity then titrated with N/ro-caustic
soda in presence of phenolphthalein.    If a represents the weight of the
dried residue from 5 c.c. of the ethereal solution and b the number of c.c,
of alkali used in the titration, the degree of acidity of the fat expressed in
normal alkali is given by the formula,
lob
aw= —
¥ 9*.
4.	Detection of Albumin (Casein, Egg Albumin). — Albumins may
be added to render the meat paste more dense and compact.   They may
be detected as follows :
 (a)	According to Feder,1 the presence of casein is shown by a high pro-
portion of lime in the ash, defatted meat containing only 0-06-0 -13% of
lime, whilst casein contains about 2%.   10 grams of the sample are care-
fully defatted, the residue being incinerated and the ash dissolved in dilute
hydrochloric acid ; the acid liquid is treated with ferric chloride and sodium
acetate to eliminate the phosphoric acid, and then heated until all the pre-
cipitate is thrown down, boiled and filtered.   In the filtrate the lime is
determined by means of ammonium oxalate in the usual way.
 (b)	Albumin may be detected by the marked alkalinity of the ash,
since commercial albumins mostly contain alkali.   Thus, while the alkalinity
of 100 grams of dry pork is 8-1 c.c. of normal acid, the addition of i% of
commercial albumin increases it to 20 c.c.
5.	Detection and Determination of Starch. — (a) Qualitative test,   A
freshly-cut surface of the sample is treated with a few drops of iodine solution
to see if a blue coloration is formed.   If the result of this test is doubtful,
a quantity of the dry, defatted substance is triturated well with a little
water, and after depositing for a short time, the turbid liquid examined
under the microscope.   A little iodine solution is then added and the speci-
men again examined microscopically for stained starch granules.
(b} Quantitative determination? 10 or 20 grams of the sample,
according to the intensity of the iodine reaction, are heated on the water-
bath in a covered beaker with 50 c.c. of 8% alcoholic potash solution, the
liquid being frequently stirred. As soon as the mass is dissolved, the liquid
is diluted with 2-3 volumes of hot 50% alcohol and, after standing for some
time, filtered through a Gooch crucible containing asbestos.
The contents of the crucible are washed twice with hot 8% alcoholic
potash and then with 50 % alcohol until the filtrate ceases to give an alkaline
reaction and remains clear on addition of acetic acid ; the washed precipi-
tate is heated for about half an hour in the original beaker on a water-bath
with 60 c.c. of 6% aqueous potassium hydroxide, with frequent stirring.
The cold liquid is made up to 200 c.c., allowed to settle thoroughly, an4
50 c,cf of it acidified in a beaker with acetic acid and treated with an equal
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